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Subject:     "COUNTING-  CANS        OR  JARS.  "    Information  from  the  Bureau  of 
Home  Economics,  United  States  Department  of  Agriculture. 
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Counting  .your  chickens  before  they  hatch  may  not  pay.     But  counting 
your  cans  -  and  other  equipment  -  before  canning  season  starts  is  good 
economy,  as  any  home  canner  will  testify. 

So,  listeners,  since  any  day  now  is  a  good  day  for  can-counting 

TnLt  r  ,lnS  UP  °LaU         utensils  for  1936  canning,  surnose  we  take  time 
today  to  discuss  the  modern  home  canner1 s  layout. 

Naturaly,  what  you  need  defends  on  what  and  how  much  you  are  going 
ul  w      I         ^&  a  houSekeePer  in  a  city  apartment  who  will  be  putting 
merit  a    ty>l*h  ^  pre!erVeS'  naturally  you  won't  need  as  much  equip- 

h  I6'"  °n  a  fSrm  Wh°  WU1  be  cannin^  a  Year-round  food 

II  I  family*     Cr  if  Y0U  Can  only  fruits  ^  tomatoes  each  season, 

ITJlV  need  *  ?  sarae  ^ipnient  as  your  neighbor  who  puts  up  fruits, 
vegetables,  and  also  meat. 


But  however  or  whatever  you  can,  you'll  need  containers 


that ' s 


.      ,    *     jw«*  11  ecu.  WJUd 

to         h       Tr  COntainers  ma^  be  either  glass  or  tin.     Of  course  glass 
olllrT    t  7ear  aftSr  Year'  aS  l0ng  as  the^  don,t  chiP  °r  crack  or 

S^oT£r^.XS.'S.C?  Sea1'     ^  h-Sek-P-S  glass,  because 

of  coursf  dd!^rf  ^  °?  C0Un\in-'  the  ™ra*er  of  jars  you  need  for  the  season, 
cLnLTh',    ? 6?dS  °n  h°W  ^  Y0U  Plan  t0  can-     In  other  words,   let  your 

12  2    hel  od'thr-^1"6'     AS  ^  J"ar  ^  Ch0°Se'  *hat  "s 

family  of  I    Titt         1S-f?X?g  lnt°  U  and  the  size  of  ^r  farail-7-  a 
l^ger  °LiiiL  !  f  J3  Wl1'  be  the  economical  size.     Quart  jars  will  suit 
thaf  ~a     v  *°  ^  2"qUaTt  JarS  a  crowd-     Then«  canning  people  report 

C  per    ?atesnwiane,Sa?er  f!'  d6nS6  f°°dS  Uke  C0™  and  -neat"  which 

"-tss^^i^^^^' such  ws  they  advi- — 

them  dowTfi^f/0^6  gl&SS  JarS'  any  da^  is  a  «ood  da7  to  get 

-e  ajr:n;:di^elf  and  wash  and  iook  them  °ver  to  «»f 
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Of  course,  glass  jars  require  rubber  rings  —  new  rubber  rings 
every  season.    And  these  new  rings  also  need  washing  to  get  off  that  rubbery- 
tasting  powder  they  are  packed  with.     The  best  quality  new  rings  are  the 
best  buy  for  safety.     No  economy  in  old  cheap  rubber  that  won't  hold  the 
seal.    Test  the  rings  by  folding  over  and  pressing  to  see  that  they  don't 
crack,  also  by  stretching  them  to  twice  their  length  and  seeing  that  they 
snan  back  in  shape. 

Now  about  t in  cans.     Many  housekeepers  who  can  on  a  big  scale  are 
using  tin  these  days.     Tin  cans  are  easy  to  handle  when  you  are  r>rocessing 
under  pressure.     Tin  cans  heat  through  quickly  and  can  be  plunged  into 
cold  water  immediately  after  processing    which,  of  course,   is  impossible 
with  glass  jars.     This  rapid  cooling  checks  the  cooking  and  keeps  some 
canned  foods  from  tasting  overcooked. 

If  you  are  canning  in  tin,  you  need  a  special  machine  to  seal  on 
the  tin  covers  air-tight. 

And  then,  you  may  want  to  use  cans  with  special  enamel  linings  for 
certain  kinds  of  food. 

Red  foods  like  beets  and  raspberries  tend  to  lose  their  color  when 
heated  in  contact  with  tin.     So  for  these  foods  you  use  cans  with  a  special 
bright  gold  colored  lining  called  R  or  sanitary  enamel  cans. 

Then,  when  some  other  foods,  like  corn  and  succotash,  are  canned 
in  plain  tin  cans,  both  the  food  and  the  can  may  become  darkened.     This  is 
caused  by  a  dark  substance  or  metallic  sulphide  —  harmless  but  not  attrac- 
tive.   That's  why  specially  lined  cans  are  made  for  canning  these  foods. 
The  lining  is  called  C-enamel.     It  is  dull  gold  in  appearance. 

There,  home  canners,  there  are  the  facts  about  glass  and.  tin  for 
canning.    But  whichever  you  choose,  the  time  for  checking  them  over  is  before 
canning  starts.    3y.,the  wav.  a  good  canning  manual         will  list 

the  canning  method,  time  and  tempera- 
ture for  different  foods.     Have  you  the  latest  copy  of  the  Department  of 
Agriculture's  canning  bulletin?     This  is  called  "Canning  Fruits  and  Vege- 
tables at  Home."     Its  number  is  1U7I.     You  can  have  a  copy  by  writing  the 
United  States  Department  of  Agriculture  at  Washington,  D.  C. ,  for  it. 
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